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(c) Tke aprons, smocks, or other outer clothing of employees who handle meat in 
contact with such clothing shall he of a material th?t is readily cleansed and made 
sanitary, and shall be cleansed .daily if used. Employees who handle meat or meat 
food products shall be required to keep their hands clean. 

(d) All toilet rooms, urinals, and dressing rooms shall be entirely separated from the 
compartments in which carcasses are dressed, or meat food products are cured, stored, 
packed, handled, prepared or sold. Tbey shall be sufficient in number, ample in 
size, and fitted with modern lavatory accommodations, including toilet paper, soap, 
running water, towels, etc. They shall be properly lighted, suitably ventilated, and 
kept in a sanitary condition. 

(«) The rooms or compartments in which meats or meat products »re prepared, 
cured, stored, packed, or otherwise handled shall be properly lighted and ventilated, 
and shall be so located that odors from toilet rooms, catch basins, casing departments, 
tank rooms, hido cellars etc., do not permeate them. All rooms or compartments 
shall be provided with cuspidors, which employees who expectorate shall be required 
to use. 

(/) Persons afflicted with tuberculosis, syphilis, or any other communicable disease 
shall not be employed in any of the departments or establishments where carcasses 
are dressed, meats handled or meat food products prepared, and any employee sus- 
pected of being affected shall be so reported by the chief food inspector or employer 
to the health officer. 

(g) No use incompatible with proper sanitation shall be made of any part of the 
premises on which a slaughterhouse is located. All yards, fences, pens, chutes, 
alleys, etc., belonging to the premises of such establishments shall, whether they are 
used or not, be maintained in a sanitary condition. 

(h) Butchers who dress diseased carcasses shall cleanse their hands of all grease 
and then immerse them in a prescribed disinfectant and rinse them in clear water 
before engaging in dressing or handling healthy carcasses. All butcher's implements 
used in dressing diseased carcasses shall be cleansed of all grease and then sterilized 
cither in boiling water or by immersion in a prescribed disinfectant and rinsed in 
clear water before used again in dressing healthy carcasses. Facilities for such cleans- 
ing and disinfection, approved by the chief food inspector, sh?ll be provided by the 
establishment. Separate trucks, etc., shall be furnished for handling diseased car- 
casses and puts. Following the slaughter of any animal affected with an infectious 
disease a stop shall be made until the implements have been cleansed and disin- 
fected, unless duplicate implements are provided. 

(i) Meats and meat food products intended for rendering edible products must be 
prevented from falling on the floor while being emptied into the tanks by the use of 
some device such as a funnel. 

(j) Butchers who dress carcasses are prohibited from holding in their mouths 
skewers to be used in such dressing. 

(k) No dog shall be permitted in any slaughterhouse or any place where meats are 
prepared. 

Meat Markets and Fish Markets— Sanitary Regulation. Poultry— Keeping and 
Slaughtering of. (Ord. Feb. 17, 1914.) 

Seo. 17. That the following rules and regulations governing (a) meat shops, (6) fish 
houses, and (c) poultry shops and killing places shall be in full force and effect imme- 
diately after the passage of this ordinance. 

Regulation governing meat shops.— {a) Rule 1. All inclosed or indoor shops in 
which meats or meat products are stored and exposed for sale shall be kept scrupulously 
clean. During the summer months all doors and windows opening into such shops 
shall be effectively protected against the entrance of flies by the use of fly screens. 
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Rule 2. No meats of any description shall be permitted to hang or stand in the 
open air exposed to insects or street dust or other contaminating influences, but must 
be under glass or fly netting, in summer, properly iced to prevent spoiling. Meats 
exposed in the open markets shall be so covered with netting as to be effectively 
protected from flies. 

Rule 3. Blocks or stands upon which meats are cut or chopped shall be kept 
scrupulously clean by frequent washing and by scraping as often as in the judgment 
of the inspector seems necessary. 

Rule 4. Scales, knives, and implements of every description shall be cleansed at 
the close of each day's business. 

Rule 5. Ice boxes, racks, and hooks shall be kept thoroughly clean by scrubbing 
and scraping, and ice boxes shall be scoured throughout once each week and as much 
oftener as may be necessary. 

Rule 6. Floors must be thoroughly scraped and scrubbed twice a week; all used 
sawdust must be removed and fresh sawdust sprinkled or laid (where used) at least 
twice a week. 

Rule 7. Meat cutters and other attendants who handle meats shall be cleanly 
dressed and they shall be free from contagious and infectious diseases. Their hands 
and outer garments shall be kept clean. 

Rule 8. No refuse, scraps, bones, rancid fat, or decaying flesh shall be kept in the 
ice box with fresh meats, nor shall an ice box used for the keeping of meats be employed 
for any other purpose. 

Rule 9. The custom of wrapping meats in old newspapers or in wrapping paper 
that is soiled or that has been used for any other purpose is expressly prohibited. 
Every piece of meat sold shall be wrapped in fresh, clean wrapping paper that has not 
been used for any other purpose. 

Rule 10. Live poultry shall not be kept in the same room or compartment in 
which meats are prepared, stored, or exposed for sale. Nor shall live poultry be kept 
in any room adjoining such room if the conditions are such that the room used for the 
storage of the live poultry ventilated into the next shop so that the odors from the 
fowls and their cages may contaminate the meats. 

Regulations governing fish houses. — (6) Rule 1. Boxes, trays, stands, stalls, or other 
receptacles in which fish are stored or exposed for sale at retail shall be if impervious 
material, or if made of wood, that shall be metal lined and kept scrupulously clean by 
scraping and scrubbing at the close of each day's business. 

Rule 2. The floors of the premises where fish are sold, stored, exposed, smoked, or 
prepared shall be of impervious material, and shall -be cleansed daily by flushing and 
washing with liberal quantities of water and disinfected when in the judgment of the 
chief food inspector or his assistants this is necessary. 

Rule 3. Ceilings and walls, if not painted, shall be whitewashed as required. 
Where painted they shall be kept clean by washing and repainting when necessary. 

Rule 4. Where fish are cleaned or dressed a metal sheathed box shall be so placed 
as to catch the refuse, blood and drippings. This box shall*be emptied and thoroughly 
cleansed after each day's usage. 

Rule 5. In indoor wholesale fish markets the floors shall be made of impervious 
material, and sloped so as to drain to a trapped inlet connecting with the sewer. Such 
floors are to be flushed and scrubbed daily, with water. 

Rule G. Outdoor fish markets or sale places shall be supplied with ice during the 
heated months, and effectively screened against flies and other insects and from dust 
and other street refuse at all times. 

Rule 7. Where fish are exposed for sale outdoors or in market houses or from wagons 
or carts, a metal-lined receptacle shall be provided to catch the ice drippings and 
other fluids, and another receptacle, also water tight, to hold refuse, etc., of cleaning 
and disemboweling. This refuse is to be removed at the close of each day's work. 
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Regulations governing poultry shops and killing places. — (c) Rule 1. Live poultry 
shall not be kept in the same storage or shoproom with milk, meat or groceries, nor 
shall crates used for shipping live poultry be permitted in such rooms. 

Rule 2. Storage cages, for use when live poultry is kept several days, shall he so 
constructed that they can be kept clean and wholesome. It is suggested that such 
cages be made wholly of iron, galvanized; if made of wood, they must be kept in good 
repair and well painted. Such cages must be kept clean. 

Rule 3. Poultry must not be killed in living rooms or in rooms used for storing or 
selling food products. Rooms used for the killing of poultry should be kept clean 
and sweet and free from objectionable accumulations of any kind. 

If as many as 300 fowls are killed per week, special room shall be provided with 
impen ious floors and walls, and with special equipment as is necessary to conduct 
the business in a sanitary manner. Poultry killing rooms or establishments used for 
slaughter of 300 or more fowls per week shall bo subject, as far as applicable, to the 
regulations governing slaughterhouses. 

Rule 4. Dressed poultry may be stored and rendered only in accordance with the 
regulations governing the storing and handling of fresh meats. 

Soda Fountains, Soft-Drink Stands, etc.— Sanitary Regulation. (Ord. Feb. 17, 1914.) 

Sec. 18. That no person or persons shall conduct or carry on a place for the sale of 
soft drinks unless such a soft-drink stand, soda fountain, or place where soft drinks are 
offered for sale has been inspected by the chief food inspector or his assistant and given 
a certificate of inspection and permit to carry on said business, provided all other city 
ordinances have been complied with, and that the following rules and regulations shall 
govern all soft-drink stands, soda fountains, etc., and shall also govern bottling plants 
where soft drinks are bottled. 

Rules governing soft-drink stands. — Rule 1. No drink shall be concocted or offered 
for sale that contains any ingredients of a harmful nature, or that is not chemically 
pure, free from all dirtor filth, and contained in vessels, barrels, etc., thataro kept clean 
and pure, and that no drink shall be offered for sale that has been exposed to the open 
air, dust, dirt, and flies, or that contains any ingredients that has been so exposed to 
contaminating influences. 

Rule 2. No person shall be engaged in any soft-drink bottling plant, drink stand, 
soda fountain, etc., whose duty it shall be to handle said drinks, or vessels, bottles, or 
glasses who is suffering with communicable disease, and all persons so engaged about 
such places shall at all times keep their hands and clothing free from dirt and all con- 
tamination. 

Rule 3. Glasses and bottles in which drinks are served must be washed after each 
using with some kind of cleanser and rinsed in running water that has not come into 
contact with any other glass or bottle. Washing glasses and bottles in tanks in which 
the water is moving is not sufficient, as same must be rinsed in running water from a 
faucet or like attachment to city water connections. 

Rule 4. All ceilings, floors, counters, tables, furniture, etc., used in such bottling 
places, drink stands, soda fountains, etc., shall be kept clean and free from all dust 
and all contaminating matter. 

Sec. 19. That the violation of any provision or regulation of this ordinance and any 
failure to comply therewith and the refusal or failure to comply with any direction or 
order of tho chief food inspector or his assistants hereunder shall bo subject, upon con- 
viction before the police court of the city of Waycross, to a fine not exceeding $50 and 
to imprisonment not to exceed 10 days, either or both, in the discretion of the court, 
and each day's failure or neglect to comply shall be held and deemed to be a separate 
and distinct offense and punishable accordingly. 
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